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Abstract
Background: The purpose of this study was (1) to describe intakes of total grain and whole grain in the United
States over the past 12 years and major dietary sources, and (2) to determine the relationship between whole grain
intake and adiposity measures for children and adults.
Methods: Cross-sectional dietary data from the continuous National Health and Nutrition Examination Survey
2001–12 (6 2-year cycles) for children 6–18 years (n = 15,280) and adults 19+ years (n = 29,683) were linked to the
My Pyramid and Food Patterns Equivalents Databases to assess daily intake of total grain and whole grain. These
populations were classified into groups based on average whole grain intake: 0 ounce equivalents (oz eq)/day, > 0 and
<1 oz eq/day, and ≥1 oz eq/day. Within these classifications, body mass index, waist circumference, and percent
overweight/obese were identified. Regression and logistic regression analyses were used to assess associations
between these dependent variables and whole grain intake.
Results: Adults consumed a mean 0.72 whole grain oz eq/day in 2001–02 and 0.97 oz eq/day in 2011–12 and
children consumed a mean 0.56 whole grain oz eq/day in 2001–02 and 0.74 oz eq/day in 2011–12. While over
70 % of children and 60 % of adults met daily intake recommendations for total grain, less than 1.0 and 8.0 %
percent of children and adults, respectively, met whole grain recommendations in 2011–12. Adults and children
who consumed whole grain had significantly better intakes of nutrients and dietary fiber compared to non-consumers.
From 2001 to 2012, grain mixed dishes and yeast breads were the leading sources of total grain, while yeast breads
and ready to eat cereals were the leading sources of whole grain for both children and adults. Multiple regression
analysis showed a significant, inverse relationship between body mass index and waist circumference with respect to
whole grain intake after adjustment for covariates in both children and adults (p < 0.05). Similarly, logistic regression
analysis showed a significant inverse relationship between percent overweight/obese and whole grain intake (p < 0.05).
Conclusions: Although most children and adults meet daily intake goals for grain foods overall, whole grain as a
portion of total grain intake continues to be consumed at levels well below recommendations. The data from the
current study suggest that greater whole grain consumption is associated with better intakes of nutrients and healthier
body weight in children and adults. Continued efforts to promote increased intake of whole grain foods are warranted.
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Background
Current U.S. dietary guidance includes a recommendation
that at least half of all grains be consumed as whole grains
(WG) [1] with the total amount of grains dependent on
the individual’s age, sex, and level of physical activity. This
recommendation is based on reviews of prospective
studies and randomized trials indicating that WG intake
among adults is associated with chronic disease risk re-
duction including type 2 diabetes, coronary heart disease,
hypertension, and lower risk of weight gain [2–9] and
lower all-cause mortality [10]. The protective effects of
WG intake have been attributed mostly to bran and germ
components, including bioactive compounds such as anti-
oxidants and minerals [2, 11, 12].
National Health and Nutrition Examination Survey
(NHANES) data from 1999 to 2004 showed an inverse
relationship between WG intake and measures of adult
adiposity including body mass index (BMI), waist cir-
cumference and percent overweight/obese (OW/OB)
[13, 14]. However, an inverse relationship between WG
intake and measures of adiposity among children and
adolescents has been reported less consistently. For ex-
ample, after adjusting for food group intake, WG intake
was not associated with BMI, waist, arm or thigh cir-
cumference among adolescents measured as part of the
NHANES data collection from 1999 to 2004 [15]. How-
ever, an inverse association was reported between intake
at the level of 1.5 to < 3 daily WG servings and BMI z-
score and BMI-for-age percentile among adolescents
based on NHANES data collected during the same time
period [16].
Greater intake of WG foods has also been associated
with improved diet quality among children, adolescents
and adults in the U.S. based on NHANES data (1999–
2004) and in the United Kingdom based on national data
[15, 17–19]. Greater WG intake has been associated
with higher intakes of fiber, folate, magnesium, phos-
phorus, iron, vitamins A, E and select B vitamins, as well
as energy and lower intakes of saturated fat and choles-
terol, added sugars and sodium. Several of these nutri-
ents (vitamin A, vitamin E, folate, magnesium) have
been identified as underconsumed by the general public
in the U.S. [20].
NHANES data (2009–10) indicate that only 2.9 and
7.7 % of children/adolescents and adults consumed ≥ 3
WG ounce equivalents (oz eq)/day, respectively [21],
consistent with estimates from earlier NHANES data
(1999–2004) [17, 18]. Efforts to increase WG intake by
Americans include an emphasis on consumption of WG
foods in dietary guidance since 2005 [1, 20]. The focus
on WG foods fueled consumer interest and demand, as
national survey results in 2015 indicate two-thirds of
consumers considered the WG content of a food an im-
portant factor when making purchase decisions [22].
Following consumer demand, the availability of WG
foods has expanded in the marketplace and food manu-
facturers have conducted applied research to address
barriers such as limited availability and perceived poor
palatability of WG products [23]. In 2011, 3378 new
WG food products were introduced compared to 855 in
2005 (a 4-fold increase) [24]. The alignment of several
nutrition assistance programs with dietary guidance
regarding WG intake has also resulted in increased
product availability in the marketplace. For example, the
Women, Infants and Children Special Supplemental
(WIC) Program revised the food package provided to
participants in 2009 to authorize inclusion of whole
wheat/whole grain bread and other WG options [25].
Several regional studies have shown that the revised
WIC food package resulted in improved availability of
WG foods in convenience and grocery stores [26, 27].
WG food sources were reported for children/adoles-
cents and adults in the U.S. using national dietary intake
data from 2009 to 10 [21]. Primary sources included
ready to eat (RTE) cereals, yeast bread and rolls, oatmeal
and popcorn with adults consuming slightly more oat-
meal than children/adolescents (21 % of the total WG
intake vs. 12 %) and less RTE cereals than children/ado-
lescents (20 % of the total WG intake vs. 25 %). Recent
trends in breakfast choices among consumers, and the
addition of new products to the marketplace may have
resulted in changes in WG food sources over time. Iden-
tification of the main sources of total grain (TG) con-
sumed by adults and children may help determine
additional foods that could be reformulated to include
more whole grains.
A comprehensive report based on data from USDA’s
1994–96 Continuing Survey of Food Intakes by Individ-
uals was published in 2000 providing the first population
estimates of TG and WG intake, major dietary sources
in the U.S. and impact on diet quality [28]. Over the past
20 years, new research on health benefits as well as
changes in dietary guidance, consumer interest, and
availability of WG foods indicates that an examination
of changes in TG and WG intake and diet quality, and
dietary sources is warranted. Recently McGill et al. [29]
reported 10-year trends in WG intake and a descriptive
analysis of WG food sources for U.S. adults and children
based on NHANES data 2001–2010, however, this report
does not include the latest dietary intake information
available from NHANES 2011–2012. A re-examination of
the role that WG intake may play in adiposity is also
warranted given the inconsistent reports of relationships
between WG intake and weight status among children/ad-
olescents [15, 16]. Therefore, the purpose of the current
study was 1) to describe how daily intakes and primary
dietary sources of TG and WG have changed over the past
12 years, and 2) to test the hypotheses that an inverse
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association exists between WG intake and measures of
adiposity among children (6–18 y) and adults (19+ y). This
article reports on trends in TG and WG intake over time
in the US population, whether the trends reflect dietary
recommendations, and health benefits related specifically




Data from the NHANES 2001–2012 were used for the
present analysis [30]. The continuous NHANES is a
cross-sectional survey that collects data about the nutri-
tion and health status of the U.S. population using a
complex, multi-stage, probability sampling design [30].
NHANES is conducted in a non-institutionalized, civil-
ian U.S. population by the National Center for Health
Statistics (NCHS). NHANES participants completed a
comprehensive questionnaire assessing dietary behaviors,
health history, socioeconomic status, and demographic
information at NHANES Mobile Examination Centers
and in participant’s homes. The NCHS Research Ethics
Review Board reviewed and approved all study protocols
for NHANES 2001–12.
Dietary intake assessment
Trained interviewers conducted in-person 24-h dietary
recalls using the USDA’s Automated Multiple-Pass
Method (AMPM) 5-step data collection [31]. Dietary
data included detailed descriptions of all food and quan-
tities eaten. Two days of dietary intake were collected
from participants. Dietary intake data for the first day
were collected through in-person interview. On the sec-
ond day, dietary intake data were collected by telephone
interview. Detailed descriptions of the dietary interview
methods are provided in the NHANES Dietary Inter-
viewer’s Training Manual, which includes pictures of the
Computer-Assisted Dietary Interview system screens,
measurement guides, and charts used to collect dietary
information [32].
The current study utilized intake data only from the
first day of data collection unless otherwise noted. Par-
ticipants with complete and reliable dietary data were
included, as determined by the NCHS. USDA’s Food and
Nutrient Database for Dietary Studies (FNDDS) was
used to code and estimate the nutrient content of re-
ported food and beverages for each respective 2 year cycle
of NHANES from 2001 to 12 [33].
Grain intake and main food sources
Mean daily intake of TG and WG reported in ounce
equivalents (oz eq) and the food sources consumed were
calculated for children 6–18 years old and adults 19 years
and above for each 2 year cycle of NHANES from 2001
to 02 to 2011–12. USDA’s My Pyramid equivalent data-
base (MPED) for USDA survey foods, 1994–2002, Ver-
sion 1.0 and 2003–2004, version 2.0 A (MPED 1 and 2)
were used to calculate TG (refined grain +WG) and WG
intake for NHANES 2001–2004 participants [34, 35].
USDA’s Food Pattern Equivalent Database, (FPED)
2005–2006, FPED 2007–2008, FPED 2009–2010 and
FPED 2011–2012 were used to calculate TG (refined
grain +WG) and WG intake for NHANES 2005–2012
participants [36–39]. MPE food data files from 2001 to
2004 contain the number of servings per 100 g of food
for 32 MyPyramid food groups, three of which are WG,
refined grain, and TG. The FPED database was revised
in 2005 to report grain consumption in terms of ounce
equivalents (oz eq) in order to align with the food group
serving definitions used in the 2005 Dietary Guidelines
for Americans. Examples of grain food servings con-
tained within the database include one slice of bread, a
cup of cereal, or ½ cup of hot cereal, cooked pasta, rice,
or other grain such as bulgur, oatmeal, and cornmeal.
Grain components contributing to total WG intake were
defined as including all parts of the entire kernel (germ,
bran and endosperm) such as oatmeal, popcorn, whole
wheat, whole barley, wild rice and quinoa [36–39].
National Cancer Institute’s (NCI) Usual Intake method
was used to estimate percent of individuals meeting the
recommendations of at least 6 oz eq of TG and at least
3 oz eq of WG per day [40]. Two 24-h dietary recalls
(day 1 and 2) were used to estimate these numbers. This
analysis was done for each 2 year cycles of NHANES
from 2003 to 2012. For NHANES 2001–02, only one 24-
h dietary recall data was available, therefore it was not
possible to estimate the percent meeting the recommen-
dation of TG or WG for the year 2001–02.
Nutrient intake by whole grain consumption
The NHANES 2001–12 were used in this secondary ana-
lysis to examine the relationship between WG intake and
nutrient intake among children (6–18 y of age) (n =
15,280) and adults (≥19 y of age) (n = 29,683). Participants
were categorized into one of three WG consumption
groups based on oz eq consumed per day: none or no
WG (0 oz eq/day), low (>0 to <1 oz eq/day), and high
(≥1 oz eq/day). Intake of energy, macronutrients and se-
lected micronutrients were calculated, and do not include
contributions from dietary supplements, medications, or
plain drinking water. The mean daily nutrient intakes are
compared to understand if any significant difference exists
between the three WG groups.
Whole grain intake and adiposity measures
Adiposity status was assessed by using anthropometric
measurements (i.e., weight, height, and waist circumfer-
ence) conducted by NHANES personnel in the Mobile
Albertson et al. Nutrition Journal  (2016) 15:8 Page 3 of 14
Examination Center [41]. BMI was calculated as kg/m2.
Status of overweight and/or obesity (%) was assigned by
two different methods for children and adults. Among
adults (≥19 y of age), individuals with BMI ≥ 25 are de-
fined as overweight/obese (OW/OB) and those with
BMI ≥ 30 are defined as obese [42]. Among children (6–
18 y of age), individuals with BMI at or above the 85th
percentile for children of the same age and sex are de-
fined as OW/OB and those with BMI at or above the
95th percentile are defined as obese [43]. For NHANES
2001–12, the relationship between WG intake and adi-
posity measures were studied as a continuous sample.
Statistical analysis
All statistical analyses were performed with SAS 9.2
(SAS Institute, Cary, NC). Dietary intake sample weights
were applied to all analyses to account for the unequal
probability of selection, non-coverage, and non-response
bias resulting from oversampling of low-income persons,
adolescents, elderly persons, African-Americans, and
Mexican-Americans. Demographic, socioeconomic, and
physical activity information was obtained from their re-
spective NHANES questionnaires. Mean TG or WG
(oz eq/d) intakes were calculated using PROC SURVEY-
MEANS for all the 2 year cycles of NHANES from 2001
to 12 to understand the trend among children and
adults. Regression analysis was performed to understand
the linear and curvilinear trend in mean TG or WG in-
take across different years of NHANES. Analysis of Vari-
ance (ANOVA) was performed to compare mean TG or
WG intake of every cycle of NHANES with 2011–12.
Mean TG or WG intake from different food sources
were estimated using PROC SURVEYMEANS and per-
cent contribution from different food groups were calcu-
lated as a result. This analysis was performed separately
for each cycle of NHANES from 2001 to 12 to under-
stand the change in the sources of grain intake over the
period of 12 years. The NCI usual intake method was
used to estimate the percent individuals meeting the
dietary recommendation of at least 6 servings of TG or
at least 3 servings of WG daily for each cycle of
NHANES from 2003 onwards. ANOVA was used to
compare the mean nutrient intake between three WG
consumption groups: none or no WG (0 oz eq/day), low
(>0 to <1 oz eq/day), and high (≥1 oz eq/day). Baseline
age and weight characteristics were estimated for each
NHANES cycle using the appropriate survey weights.
Multivariate linear regression was performed to deter-
mine the extent to which adiposity measures (BMI, and
waist circumference) were explained by WG intake.
Similarly, multivariate logistic regression was performed
to estimate how the likelihood of being overweight/
obese or obese, respectively, differs across WG con-
sumption groups among children (6–18 y of age) and
adults (≥19 y of age). The analysis was adjusted for the
following covariates: age, age2, gender, race/ethnicity,
total calorie intake (kcal), alcohol intake and physical
activity. A P value of ≤0.05 was considered statistically
significant.
Results
Mean daily TG intake in the U.S. population has
remained relatively stable from 2001 to 2012 for both
adults and children, whereas mean daily WG intakes in
the U.S. population have increased slightly (Table 1). Ac-
cording to NHANES 1-day records, children consumed
an average of 7.2 oz eq/day of TG in 2011–12, a signifi-
cant decrease from 7.4 oz eq/day reported in 2001–02.
In adults, mean TG intake decreased from 6.9 oz eq/day in
2001–02 to 6.4 oz eq/day 2007–08, but then increased to
6.8 oz eq/d in 2011–12 (p = 0.0041 for curvilinear trend).
In comparison, mean WG intake in adults was
0.72 oz eq/day in 2001–02 and an average of 0.97 oz eq/
d in 2011–12, a 35 % increase in WG intake over the
12-year time period (Table 1). The mean WG intake in
2011–12 was significantly greater than all previous
waves. Children age 6–18 consistently consumed slightly
lower levels of WG than adults over the 12-year time
period: on average, 0.56 oz eq/d in 2001–02 and
0.74 oz eq/d in 2011–12, a 32 % increase over 12 years.
Similar to adults, mean intake in 2011–12 was signifi-
cantly greater than all previous waves. Based on 2011–12
consumption levels, WG represented 10 % of mean TG
intake in children, and 14 % of mean TG intake in adults,
which is an increase from 7.5 % in children and 10 % in
adults in 2001–02. Forty six percent of adults and children
reported consuming zero oz eq/d of WG in the continu-
ous sample from NHANES 2001–12 (Tables 5 and 6).
Over 74 % of children and 60 % of adults reported
meeting the daily recommendation for TG intake (at
least 6 oz eq/d) in 2011–12, which was similar to values
reported in 2003–04 (Table 2). In comparison, the per-
cent of adults meeting recommendations for WG
(3 oz eq/day) has increased steadily since 2003–04. Des-
pite these increases, only 7.9 % of adults consumed the
recommended amount of WG in 2011–12 based on 2-
day diet records. Less than 0.5 % of children age 6–18
met the WG recommendations in any of the years
evaluated.
Table 3 shows the % TG intake from various food
groups from 2001 to 2012 for each age group. Yeast
breads, grain mixtures (including frozen meals and
soups), crackers/salty snacks and other grain foods were
consistently the leading sources of TG intake in children
and adults. For children, the largest increase in TG in-
take over the 12-year period was from grain mixtures
(23.3 to 30.9 %), with decreases in the percent contribu-
tion from yeast breads, pasta/rice and RTE cereals
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(Table 3). A similar trend was seen in adults, where rela-
tive TG intake from grain mixtures increased 7.1 %
across 2001–12, with slight decreases in the contribution
from yeast breads, quick breads and pasta/rice (Table 3).
Yeast breads and RTE breakfast cereals have consist-
ently been the top sources of WG intake, accounting for
about 50 % of the WG in the diet. As a source of WG,
RTE breakfast cereals have decreased for children age
6–18 between 2001 and 02 and 2011–12 (39.6 to
27.1 %) (Table 4). Conversely, yeast breads provided a
much larger percentage of WG in children’s diet in
2011–12 (34 %) than in 2001–02 (17 %). Since 2001–02,
crackers and salty grain snacks have increased as a
source of WG for children. These foods provided 6.8 %
of the WG intake in 2001–02 and 9.8 % of the intake in
2011–12. Popcorn and oatmeal as a source of WG have
decreased over time, and each account for 5–10 % of the
WG intake in children. In adults, yeast bread, crackers
and salty grain snacks have increased as a source of WG
over the 12 year time period (Table 4). Comparing
2001–02 and 2011–12 cycle years, notable decreases
were seen in the WG contribution from RTE breakfast
cereals (25.4 vs. 18.6 %), popcorn (11.1 vs. 5.3 %) and
oatmeal (13.6 vs. 10.6 %).
Whole grain consumers had significantly better intakes
of nutrients and other dietary components compared to
non-consumers (Tables 5 and 6). Children age 6–18 who
consumed some WG (0 <WG< 1 oz eq) had higher in-
takes of dietary fiber, potassium, calcium, vitamin C, B-
vitamins, iron, zinc, magnesium, folate and vitamins A
and D. Higher levels of WG consumption (at least 1 oz eq)
also corresponded with overall improved nutrient intakes,
but more specifically higher intakes of carbohydrate, pro-
tein, total sugars, vitamin E and selenium compared to
lower WG intake. In addition, both children and adults
who consumed WG had lower intakes of cholesterol. In
the adult population, those who consumed at least
1 oz eq/day had higher intakes of carbohydrate, protein,
total sugars, dietary fiber, potassium, calcium, thiamin,
riboflavin, vitamin B12, iron, magnesium, folate, selenium,
and vitamins E, A, D and C. These increases in nutrient
Table 2 Percent individuals meeting their daily recommendation
of total grain and whole grain ounce equivalents based on
NHANES (2003–04 to 2011–12)a,b
Age-group 2001–02 2003–04 2005–06 2007–08 2009–10 2011–12
Total grain (6 oz eq/d)
Percent meeting (%)b
n 3147 2747 2838 2134 2263 2151
6–18 years NA 73.7 70.3 61.7 71.9 74.8
n 4647 4456 4405 5476 5820 4878
19 + years NA 60.6 56.9 54.1 56.1 60.9
Whole grain (3 oz eq/d)
Percent meeting (%)b
n 3147 2747 2838 2134 2263 2151
6–18 years NA 0.18 0.17 0.03 0.04 0.25
n 4647 4456 4405 5476 5820 4878
19 + years NA 1.9 2.6 1.6 4.5 7.9
aDay 1 and 2 from foods only, excluding pregnant and breastfeeding women
bThe NCI usual intake method was used to estimate the percent of individuals
meeting the recommendation of at least 6 ounce equivalents of total grain
and 3 ounce equivalents of whole grain per day for each cycle of NHANES
from 2003 onwards
Table 1 Daily intake of total grain and whole grain ounce equivalents based on NHANES data (2001–02 to 2011–2012)a,b,c,d
Age-group 2001–2002 2003–2004 2005–2006 2007–2008 2009–2010 2011–12 P for linear trend P for curvilinear trend
Total grain (oz eq/d)
Mean ounce equivalent ± standard errorb
n 3147 2747 2838 2134 2263 2151
6–18 years 7.4 ± 0.1 7.5 ± 0.1 7.4 ± 0.1 6.8 ± 0.2 7.2 ± 0. 2 7.2 ± 0.2 0.0476 0.3292
n 4647 4456 4405 5477 5820 4878
19+ years 6.9 ± 0.1 6.8 ± 0.1 6.7 ± 0.1 6.4 ± 0.1* 6.5 ± 0.1* 6.8 ± 0.1 0.1513 0.0041
Whole grain (oz eq/d)
Mean ounce equivalent ± standard errorb
n 3147 2747 2838 2134 2263 2151
6–18 years 0.56 ± 0.03* 0.49 ± 0.03* 0.49 ± 0.04* 0.53 ± 0.04* 0.61 ± 0.02* 0.74 ± 0.03 <0.0001 <0.0001
n 4647 4456 4405 5477 5820 4878
19+ years 0.72 ± 0.03** 0.63 ± 0.03** 0.73 ± 0.03** 0.69 ± 0.04** 0.84 ± 0.04** 0.97 ± 0.05 <0.0001 0.0007
aDay 1 from foods only, excluding pregnant and breastfeeding women
bMean Total Grain (oz eq/d) and Whole Grain (oz eq/d) intake were calculated using PROC SURVEYMEANS for all the 2 year cycles.
cRegression analysis was performed to understand the linear and curvilinear trend in mean Total Grain and Whole Grain intake across different years of NHANES
dANOVA was performed to compare mean Total Grain and Whole Grain intake of every cycle of NHANES with 2011–12
*Mean Total Grain intake is significantly different than mean Total Grain intake of 2011–12 (p < 0.05)
**Mean Whole Grain intake is significantly different than mean Whole Grain intake of 2011–12 (p < 0.05)
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intake could be partially explained by increased total en-
ergy intake. Energy intake for both adults and children
were higher for those consuming at least 1 oz eq com-
pared to no WG (0 oz eq/day) and low (>0 to <1 oz eq/
day) consumers.
Baseline age and weight characteristics for children
and adults across NHANES cycles are shown in Table 7.
Comparing sample means in children from 2001 to 02
to 2011–12, BMI increased from 20.9 to 21.3 kg/m2,
WC increased from 73.1 to 74.1 cm, and the % OW/OB
increased from 32.7 to 35.9 % with a larger increase in %
OB from 16.5 to 20.5 %. Similar increasing trends in
mean weight measures were seen for adults comparing
across the 12 year timeframe, in particular an increase in
the % OB from 30.5 to 34.6 %. In adults, there was also
an increase in mean age from 45.6 to 46.9 years that
could reflect the increasing longevity of the US popula-
tion (Table 7). Results from multiple regression analysis
Table 3 Percent total grain intake from different food groups in children (6–18 years) and adults (19+ years) based on NHANES
(2001–02 to 2011–12)a,b













Grain mixtures, frozen plate meals, soups, meat substitutes 23.3 26.1 29.9 25.4 26.5 30.9
Yeast breads, rolls 23.0 24.8 22.2 21.6 22.5 20.8
Crackers and non-popcorn salty snacks from grains 11.7 10.8 10.7 12.8 11.6 10.8
All other foodsc 10.9 12.5 10.4 11.3 10.2 10.6
Cakes, cookies, pies, pastries 8.7 8.9 8.8 8.5 7.8 8.9
RTE cereals 6.9 6.0 4.8 4.9 4.5 5.0
Pastas, macaroni, rice 5.8 2.2 2.3 3.0 3.7 3.3
Quick breads 4.7 4.2 6.2 7.3 7.9 4.8
Pancakes, waffles, french toast, crepes 2.9 2.8 3.3 3.4 3.8 3.2
Popcorn 1.0 1.2 0.9 0.8 1.0 1.1
Oatmeal 0.7 0.2 0.4 0.7 0.4 0.5
Other cooked cereals 0.4 0.2 0.2 0.1 0.1 0.2
Flour and dry mixes 0.0 0.0 0.0 0.0 0.0 0.0
Total Grain 100.0 100.0 100.0 100.0 100.0 100.0













Yeast breads, rolls 29.2 27.6 27.0 27.9 29.3 26.3
Grain mixtures, frozen plate meals, soups, meat substitutes 17.4 21.7 23.6 20.9 20.9 25.4
All other foodsc 12.4 13.0 10.8 11.5 11.1 11.8
Crackers and non-popcorn salty snacks from grains 8.8 8.1 8.7 9.6 8.3 8.4
Cakes, cookies, pies, pastries 8.3 8.9 8.3 7.9 7.4 8.6
Quick breads 8.2 7.6 9.3 9.7 9.6 6.3
Pastas, macaroni, rice 5.8 4.0 3.7 4.3 4.4 4.5
RTE cereals 4.8 4.0 4.2 4.3 4.4 4.3
Pancakes, waffles, french toast, crepes 1.8 1.9 2.0 1.6 1.6 1.5
Oatmeal 1.4 1.5 1.3 1.3 1.4 1.5
Popcorn 1.2 1.0 0.9 0.8 1.0 0.8
Other cooked cereals 0.7 0.5 0.4 0.3 0.5 0.5
Flour and dry mixes 0.0 0.0 0.0 0.0 0.0 0.0
Total Grain 100.0 100.0 100.0 100.0 100.0 100.0
aDay 1 from foods only, excluding pregnant and breastfeeding women
bMean Total Grain intake from different food sources were estimated using PROC SURVEYMEANS and percent Total Grain contribution from different food groups were calculated
cMeat, poultry, fish mixtures including sandwiches
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(Table 8) showed a significant, inverse relationship be-
tween BMI and WC with respect to WG intake in
both children and adults after adjustment for covari-
ates (p < 0.05). Logistic regression analysis showed
children consuming at least 1 oz eq WG were signifi-
cantly less OW/OB and OB compared to those with
no WG intake. A similar, significant inverse relation-
ship between percent OW/OB (p < 0.0001) and OB
(p = 0.0035) with increasing WG consumption was
also observed for adults (Table 8).
Discussion
The examination of trends in TG intake, WG intake, food
sources, and effects on nutrient intake and adiposity mea-
sures provides evidence for small changes in intake over
12 years, shifts in dietary sources, and confirmation that
WG foods contribute to dietary quality and weight man-
agement. Dietary guidelines have consistently highlighted
the importance of grains as a staple food group, but have
more recently emphasized increasing the proportion con-
sumed as WG and decreasing the proportion consumed
Table 4 Percent WG intake from different food groups in children (6–18 years) and adults (19+ years) based on NHANES
(2001–02 to 2011–12)a,b













Yeast breads, rolls 17.7 20.4 20.0 25.1 26.5 34.0
RTE cereals 39.6 34.4 33.1 29.4 26.1 27.1
Popcorn 13.4 19.3 12.9 11.0 11.6 10.4
Crackers and non-popcorn salty snacks from grains 6.8 8.2 15.3 11.1 13.5 9.8
Cakes, cookies, pies, pastries 5.5 6.2 5.0 5.0 4.8 4.8
Oatmeal 9.7 3.7 5.2 9.2 4.5 4.4
Pastas, macaroni, rice 1.2 1.0 2.2 2.9 4.3 3.8
Grain mixtures, frozen plate meals, soups, meat substitutes 0.2 0.2 1.0 1.7 3.2 2.0
Pancakes, waffles, french toast, crepes 4.0 4.9 1.4 1.4 2.2 2.0
Quick breads 0.4 0.6 2.8 2.6 2.9 1.1
All other foods 1.1 1.1 0.6 0.6 0.3 0.7
Other cooked cereals 0.5 0.0 0.4 0.1 0.1 0.0
Flour and dry mixes 0.0 0.0 0.0 0.0 0.0 0.0
Total WG 100.0 100.0 100.0 100.0 100.0 100.0













Yeast breads, rolls 29.3 25.1 26.0 28.3 29.3 38.6
RTE cereals 25.4 23.6 25.1 24.4 23.1 18.6
Crackers and non-popcorn salty snacks from grains 8.1 7.5 13.3 11.9 10.5 12.0
Oatmeal 13.6 16.8 11.5 12.6 11.3 10.6
Pastas, macaroni, rice 2.8 3.0 3.4 4.6 4.7 5.9
Popcorn 11.1 11.1 7.9 7.3 7.9 5.3
Cakes, cookies, pies, pastries 3.5 4.2 3.8 4.1 2.7 3.2
Grain mixtures, frozen plate meals, soups, meat substitutes 0.4 0.9 3.2 1.1 2.1 2.4
Pancakes, waffles, french toast, crepes 3.0 4.0 1.4 0.5 1.0 1.1
All other foods 0.9 1.1 0.7 0.4 0.4 1.1
Quick breads 1.3 2.2 3.4 4.6 6.4 1.0
Other cooked cereals 0.4 0.5 0.3 0.1 0.7 0.2
Flour and dry mixes 0.0 0.0 0.0 0.0 0.0 0.0
Total WG 100.0 100.0 100.0 100.0 100.0 100.0
aDay 1 from foods only, excluding pregnant and breastfeeding women
bMean WG intake from different food sources were estimated using PROC SURVEYMEANS and percent WG contribution from different food groups were calculated
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as refined grain [1]. Consumption of TG has slightly de-
creased in children since 2001–02, and although adult TG
intake decreased from 2001 to 02 through 2007–08, it
rebounded back to similar consumption levels in 2011–
12. These findings indicate that little progress in decreas-
ing intake of refined grains has occurred in the past
12 years.
Small increases in WG intake were observed over
12 years, with intake in the last 2 year cycle (2011–2012)
higher than all previous cycles. However, the proportion
of the population who met WG recommendations in
2011–12 was still <1 % for children (6–18 y) and <10 %
for adults. Therefore, the ability to achieve the potential
health benefits associated with intake of 40–50 g WG/d
is limited [2]. Low levels of consumption have also been
reported for individuals of varying ages in France [44],
Germany [45], Ireland [46], and the United Kingdom
[47]. Intake by French children and adults was estimated
to be about 9.1 and 14.4 g/d, respectively [44] and intake
by children/teenagers and adults in the United Kingdom
was estimated to be 13 and 20 g/d, respectively [47]. A
longitudinal study of German children and adolescents
reported WG intakes of 20 and 33 g/d, respectively,
from weighed dietary records [45], and a national study
of Irish children and teens using 7 day food records
showed an intake of 18.5 and 23.2 g/d, respectively [46].
These low intake levels indicate that in spite of the dif-
ferences in whole grain sources and eating contexts
across the U.S. and Europe, meeting recommendations
for WG intake is a widespread challenge.
The continued low percentage of children (6–18 y)
and adults (19+ y) in the U.S. not meeting WG
Table 5 Mean nutrient intake across WG consumption groups in children (6–18 years) based on NHANES (2001–2012)1,2
WG consumption groups P value
Energy/nutrient WG = 0 (n = 7768) 0 <WG < 1 (n = 4675) WG > =1 (n = 2837)
Energy (kcal) 2060 ± 16a 2045 ± 19a 2292 ± 28b <0.0001
Carbohydrate (g) 272 ± 2a 277 ± 2a 314 ± 4b <0.0001
Total fat (g) 77.6 ± 0.8a 74.8 ± 0.9b 82.3 ± 1.3c <0.0001
Protein (g) 71.9 ± 0.7a 71.4 ± 0.8a 81 ± 1.2b <0.0001
Total sugars (g) 137 ± 1a 140 ± 2a 150 ± 2b <0.0001
Total saturated fatty acids (g) 26.9 ± 0.3a 26.4 ± 0.4a 28.4 ± 0.5b 0.0012
Total polyunsaturated fatty acids (g) 15.5 ± 0.2a 14.9 ± 0.2b 17.8 ± 0.3c <0.0001
Total monounsaturated fatty acids (g) 28.7 ± 0.3a 27.3 ± 0.4b 29.2 ± 0.5a 0.0008
Dietary fiber (g) 11.9 ± 0.2a 13.3 ± 0.2b 18.4 ± 0.3c <0.0001
Cholesterol (mg) 244 ± 4a 220 ± 4b 230 ± 5b 0.0014
Sodium (mg) 3231 ± 35a 3230 ± 45a 3518 ± 53b <0.0001
Potassium (mg) 2148 ± 25a 2244 ± 27b 2607 ± 44c <0.0001
Calcium (mg) 932 ± 12a 1051 ± 14b 1218 ± 21c <0.0001
Vitamin C (mg) 74.9 ± 2a 80.8 ± 2b 92.6 ± 4c <0.0001
Thiamin (Vitamin B1) (mg) 1.5 ± 0.02a 1.6 ± 0.02b 2 ± 0.03c <0.0001
Riboflavin (Vitamin B2) (mg) 1.9 ± 0.03a 2.2 ± 0.03b 2.5 ± 0.04c <0.0001
Niacin (mg) 20.8 ± 0.3a 22 ± 0.3b 26.5 ± 0.4c <0.0001
Vitamin B6 (mg) 1.6 ± 0.03a 1.7 ± 0.03b 2.2 ± 0.05c <0.0001
Vitamin B12 (mcg) 4.7 ± 0.1a 5.3 ± 0.1b 6.1 ± 0.2c <0.0001
Iron (mg) 13.2 ± 0.1a 15.1 ± 0.2b 19.7 ± 0.3c <0.0001
Zinc (mg) 10 ± 0.1a 11.3 ± 0.1b 13.7 ± 0.2c <0.0001
Magnesium (mg) 216 ± 2a 233 ± 2b 306 ± 4c <0.0001
Folate, DFE (mcg) 473 ± 7a 579 ± 9b 713 ± 17c <0.0001
Vitamin E as alpha-tocopherol (mg) 6.1 ± 0.1a 6.2 ± 0.1a 7.7 ± 0.2b <0.0001
Vitamin A, RAE (mcg) 504 ± 10a 621 ± 10b 740 ± 18c <0.0001
Vitamin D (D2 + D3) (mcg) 4.8 ± 0.1a 5.9 ± 0.1b 6.4 ± 0.2c <0.0001
Selenium (mcg) 96 ± 1.1a 95.6 ± 1.2a 111.1 ± 1.6b <0.0001
1Day 1 from foods only, excluding pregnant and breastfeeding women
2Mean nutrient intake was estimated using PROC SURVEYMEANS and ANOVA was used to compare the mean nutrient intake between three WG consumption
groups, means with different superscript letters across rows are significantly different.
Albertson et al. Nutrition Journal  (2016) 15:8 Page 8 of 14
recommendations is unexpected given the increased
reported availability of WG foods in the marketplace
[48] and in schools based on new school meal require-
ments [49]. Since the 2005 Dietary Guidelines release,
WG pasta, bread and cereal introductions have increased
and growth has been observed in WG product sales vol-
ume, and in whole or multi-grain bread sales relative to all
bread sales [48]. Alignment of food assistance programs
with the Dietary Guidelines for Americans [49] which oc-
curred in 2009 for the WIC program and in 2012 for the
School Lunch and Breakfast Programs may facilitate a
future increase in availability of WG foods and therefore
the proportion of Americans meeting WG recommenda-
tions. WIC served 8.3 million participants in 2014 [50]
and the School Lunch and Breakfast Programs served 30.4
and 13.6 million participants, respectively in 2014 [51]. As
the proportion of whole grain-rich foods served in schools
increases, the proportion of TG intake consumed as re-
fined grain by children may decrease.
Several studies support the important contributions
that breakfast and RTE breakfast cereal make to WG in-
take. Data from NHANES 2001–10 and the national
Continuing Survey of Food Intake by Individuals 1989–
1991 showed that breakfast eating occasions accounted
for a large proportion of WG intake (39–53 %) [29, 52].
Children (5–18 y) participating in the third School
Nutrition Dietary Assessment Study (2004–2005) who
ate breakfast which included RTE cereal had higher WG
intake compared to those not eating breakfast [53]. In
the current study, RTE breakfast cereals and oatmeal have
decreased as a source of WG for children, while yeast
breads have increased. Based on nationally representative
Table 6 Mean nutrient intake across WG consumption groups in adults (19+ years) based on NHANES (2001–2012)1, 2
WG consumption groups P value
Energy/nutrient WG = 0 (n = 14,742) 0 <WG < 1 (n = 7479) WG > =1 (n = 7462)
Energy (kcal) 2177 ± 15a 2079 ± 14b 2285 ± 17c <0.0001
Carbohydrate (g) 259 ± 2a 251 ± 2b 289 ± 2c <0.0001
Total fat (g) 82.6 ± 0.7a 80 ± 0.6b 83.7 ± 0.8a 0.0002
Protein (g) 82.1 ± 0.6a 79.5 ± 0.6b 88.3 ± 0.7c <0.0001
Total sugars (g) 122 ± 1.2a 118 ± 1.4b 127 ± 1.5c <0.0001
Total saturated fatty acids (g) 27.4 ± 0.3a 26.2 ± 0.2b 26.8 ± 0.3ab 0.0029
Total polyunsaturated fatty acids (g) 17.2 ± 0.2a 17.4 ± 0.2a 19.3 ± 0.2b <0.0001
Total monounsaturated fatty acids (g) 30.6 ± 0.3a 29.3 ± 0.2b 30.2 ± 0.3a 0.0016
Dietary fiber (g) 13.7 ± 0.2a 15.5 ± 0.1b 22 ± 0.2c <0.0001
Cholesterol (mg) 303 ± 3a 278 ± 3b 267 ± 4c <0.0001
Sodium (mg) 3501 ± 25a 3369 ± 28b 3700 ± 30c <0.0001
Potassium (mg) 2556 ± 18a 2686 ± 19b 3099 ± 23c <0.0001
Calcium (mg) 858 ± 9a 923 ± 9b 1106 ± 11c <0.0001
Vitamin C (mg) 79.3 ± 1.6a 88.7 ± 1.8b 101 ± 2.1c <0.0001
Thiamin (Vitamin B1) (mg) 1.5 ± 0.01a 1.6 ± 0.02b 2 ± 0.02c <0.0001
Riboflavin (Vitamin B2) (mg) 2 ± 0.02a 2.2 ± 0.02b 2.6 ± 0.02c <0.0001
Niacin (mg) 23.7 ± 0.2a 24.2 ± 0.2a 28.6 ± 0.2b <0.0001
Vitamin B6 (mg) 1.8 ± 0.02a 1.9 ± 0.02b 2.4 ± 0.02c <0.0001
Vitamin B12 (mcg) 4.9 ± 0.1a 5.5 ± 0.2b 6.1 ± 0.1c <0.0001
Iron (mg) 13.5 ± 0.1a 15.1 ± 0.1b 19.7 ± 0.2c <0.0001
Zinc (mg) 11.2 ± 0.1a 11.6 ± 0.1b 14.1 ± 0.1c <0.0001
Magnesium (mg) 263 ± 2a 284 ± 2b 368 ± 3c <0.0001
Folate, DFE (mcg) 473 ± 4a 540 ± 6b 687 ± 8c <0.0001
Vitamin E as alpha-tocopherol (mg) 7 ± 0.1a 7.6 ± 0.1b 9.1 ± 0.1c <0.0001
Vitamin A, RAE (mcg) 522 ± 9a 657 ± 18b 787 ± 13c <0.0001
Vitamin D (D2 + D3) (mcg) 3.9 ± 0.1a 4.9 ± 0.1b 5.8 ± 0.1c <0.0001
Selenium (mcg) 108 ± 1a 107 ± 1a 121 ± 1b <0.0001
1Day 1 from foods only, excluding pregnant and breastfeeding women
2Mean nutrient intake was estimated using PROC SURVEYMEANS and ANOVA was used to compare the mean nutrient intake between three WG consumption
groups, means with different superscript letters across rows are significantly different.
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samples of students in grades 6 to 10 surveyed during the
2001–2002 and 2009–2010 school years, eating breakfast
on weekdays and weekends had significantly increased
[54]. However, national intake data also indicated that
energy intake from RTE cereals among children and
adolescents decreased from 79 kcal/d (1989–91) to
56 kcal/d (2009–10) [55]. RTE cereals represented a lower
proportion of both TG (6.9 to 5.0 %) and WG (39.6 to
27.1 %) intake for children in the current study from 2001
to 2012. Therefore, the types of foods served in schools or
Table 7 Baseline age and weight characteristics for children (6–18 years) and adults (19+ years) from NHANES (2001–02 to
2011–12)a
Age group 2001–2002 2003–2004 2005–2006 2007–2008 2009–2010 2011–12
6–18 years Mean ± standard error (5th, 95th Percentile)b
n 3147 2747 2838 2134 2263 2151
Age (years) 12.0 ± 0.1 (6,18) 12.1 ± 0.2 (6,18) 12.1 ± 0.2 (6,18) 12.1 ± 0.1 (6,18) 12.0 ± 0.1 (6,18) 11.9 ± 0.1 (6,18)
BMI (kg/m2) 20.9 ± 0.2 (15,31) 21.1 ± 0.3 (15,31) 21.1 ± 0.3 (15,32) 21.1 ± 0.2 (15,32) 21.3 ± 0.2 (15,32) 21.3 ± 0.2 (15,32)
Waist circumference (cm) 73.1 ± 0.4 (54,102) 73.6 ± 0.7 (53,101) 74.0 ± 0.9 (53,105) 73.5 ± 0.6 (53,104) 73.7 ± 0.4 (53,103) 74.1 ± 0.6 (53,103)
Overweight/obese (%)c 32.7 34.8 32.6 35.1 33.7 35.9
Obese (%)c 16.5 17.2 17.5 18.8 19.1 20.5
19+ years Mean ± standard error (5th, 95th Percentile)b
n 4647 4456 4405 5477 5820 4878
Age (years) 45.6 ± 0.5 (21,77) 46.5 ± 0.5 (21,78) 46.9 ± 0.7 (21,78) 46.4 ± 0.5 (21,78) 46.8 ± 0.5 (21,78) 46.9 ± 1.0 (21,79)
BMI (kg/m2) 28.0 ± 0.2 (20,40) 28.1 ± 0.1 (24,39) 28.5 ± 0.3 (20,41) 28.6 ± 0.2 (20,41) 28.7 ± 0.1 (20,41) 28.6 ± 0.2 (20,41)
Waist circumference (cm) 96.0 ± 0.4 (73,124) 97.2 ± 0.3 (75,125) 97.4 ± 0.7 (73,126) 97.8 ± 0.5 (74,127) 98.1 ± 0.4 (74,127) 98.4 ± 0.6 (76,128)
Overweight/obese (%)c 65.1 65.6 66.6 67.7 68.9 67.7
Obese (%)c 30.5 32.3 33.3 33.9 36.2 34.6
aDay 1 from foods only, excluding pregnant and breastfeeding women
bMeans, 5th and 95th percentile were calculated using PROC SURVEYMEANS for all the 2 year cycles
c% Overweight/Obese and % Obese were calculated using PROC SURVEYFREQ for all the 2 year cycles
Table 8 Adiposity measures across WG consumption groups based on NHANES (2001–2012)1-6
Age group and measure WG consumption groups P value
WG = 0 (n = 7768) 0 <WG <1 (n = 4675) WG > =1 (n = 2837)
6–18 years
Weighted % 47 32 21
BMI (kg/m2)2 21.5 ± 0.2a 21.2 ± 0.2b 20.9 ± 0.2c 0.0004
Waist circumference (cm)2 74.0 ± 0.3a 73.1 ± 0.3b 72.6 ± 0.4b 0.0057
Overweight/obese (%)3 35.4a 32.9ab 30.3b 0.0210
Obese (%)4 19.4a 17.6ab 15.6b 0.0232
WG = 0 (n = 14,742) 0 <WG <1 (n = 7479) WG > =1 (n = 7462)
19+ years
Weighted percent (%) 47 26 27
BMI (kg/m2)2 28.3 ± 0.1a 28.1 ± 0.1a 27.6 ± 0.1b <0.0001
Waist circumference (cm)2 96.6 ± 0.3a 95.7 ± 0.3b 94.7 ± 0.3c <0.0001
Overweight/obese (%)3 66.2a 66.5a 62.3b <0.0001
Obese (%)4 33.0a 31.0a 28.1b 0.0035
1Day 1 from foods only, excluding pregnant and breastfeeding women
2Multivariate linear regression was performed to determine the extent to which adiposity measures (BMI, and waist circumference) were explained by WG intake
3Multivariate logistic regression was performed to estimate how the likelihood of being overweight/obese differs across WG consumption groups
4Multivariate logistic regression was performed to estimate how the likelihood of being Obese differs across WG consumption groups
5Regression analysis was adjusted for age, age2, gender, race/ethnicity, total calorie intake, alcohol intake and physical activity6Means with different superscript
letters across rows are significantly different.
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homes for breakfast may have changed over time in the
interest of convenience, with children eating hand-held
or portable foods instead of sitting down to eat a bowl
of cereal.
For both adults and children from 2011 to 2012, grain
mixtures including frozen meals accounted for more
than 25 % of TG intake, but only about 2 % of WG in-
take. These findings indicate that grain mixtures may
represent a category that could benefit from reformula-
tion to include more whole grain and therefore impact
WG intake in the future. Examples of grain products
within this category include pasta, pizza, soups (eg, con-
taining noodles or rice), egg rolls, and pizza rolls. In a
previous modeling study, substitution of refined grain in
a variety of product categories with a specified level of
whole grain was expected to increase WG intake by
1.7 oz eq/day [56]. However, most of the projected in-
crease was based on reformulated yeast bread/rolls and
quick breads (0.85 oz eq/day) and less from foods repre-
senting grain mixtures (0.61 oz eq/day) including pizza
and other mixtures containing flour, and rice and pasta
(including those in mixtures). Reformulation of grain
products to include whole grain is challenging for food
manufacturers with respect to maintaining acceptable
taste, texture and flavor, especially for product categories
considered to be less traditional sources of WG [23].
The development of effective technological approaches
to address these challenges may allow for a wider variety
of whole grain foods to be developed in the future.
The results of the current study indicated that crackers
and non-popcorn salty grain snacks have increased over
the past 12 years as a source of WG for children while
also accounting for a substantial proportion of TG in-
take. This finding is consistent with results from other
studies showing an increased trend in snacking for U.S.
children, and that savory/salty snacks are a popular,
widely-available snacking choice for children/adoles-
cents. An analysis of snacking trends among U.S. chil-
dren showed that snacking frequency significantly
increased from 1977 to 78 to 2003–06 by about 1 more
snack/d and the proportion of total energy intake from
snacks increased to 27% [57]. The analysis also showed
that salty snacks (crackers, chips, popcorn, and pretzels)
accounted for the second largest source of total energy
from snacks in 2006 [57]. Savory snacks (potato and
other starchy vegetable chips, popcorn, pretzels, rice
crackers, savory crackers, and zwieback toast) were
consistently one of the seven major food sources con-
tributing to energy intake for U.S. children/adolescents
from 1989 to 2010 [55]. Finally, snack foods are widely
available for purchase by children/adolescents in schools,
retail food and non-food retail environments and restau-
rants according to a recent review on child snacking
patterns [58].
In the current study, children and adults who consumed
the highest amount of WG (>1 oz eq/d) had higher in-
takes of shortfall nutrients (vitamin A, vitamin D, vitamin
E, folate, vitamin C, calcium, and magnesium) [20] as well
as energy, total sugars and sodium compared with those
who consumed low (0 <WG< 1 oz eq/d) or no WG in-
take/d. These findings indicate that careful selection of
WG foods by consumers is warranted to avoid those foods
with higher sugar and sodium content. The findings with
respect to greater energy, fiber and magnesium intakes
with greater intake of WG are consistent with previous
studies for both children (6–18 y) and adults (19+ y)
[17, 18]. Contrary to the findings in the current study,
O’Neil et al. [17, 18] observed either lower or no sig-
nificant differences in intakes of sodium and total
sugars with greater intakes of WG. However, the cat-
egories of WG intake were based on different cutpoints
compared to the current study which may account for
the lack of consistency between studies.
Recent reviews have indicated inverse associations
between WG intake and BMI, waist circumference,
and weight gain among adults in epidemiological stud-
ies [9, 59] consistent with findings from the current
study. Findings from the current study were also con-
sistent with a previous cross-sectional study involving
NHANES 1999–2004 for adolescents based on an
inverse relationship between WG intake and BMI z-
score and BMI-for-age percentile [16]. However, WG
intake as part of an energy-restricted diet has not been
effective in reducing body weight in short-term,
randomized-controlled, intervention studies among
adults or children [7, 60]. Giacco et al. [59] suggests
that intervention study results may have been affected
by methodological issues including small numbers of
study participants and short duration explaining in
part the lack of consistency of results compared to epi-
demiology studies. Therefore, the results of the current
study may not be directly applicable in clinical settings.
Further intervention studies addressing these limita-
tions are needed among both adults and children.
A number of dietary and physical factors may explain
the inverse associations observed between WG intake
and lower body weight in epidemiological studies. Giacco
et al. [59] suggest possible dietary mechanisms including
lower energy density of WG products and lower glycemic
index of WG compared to refined grain foods which may
enhance satiety. However, in the current study among
adults and children, both energy and fiber intakes were
higher while BMI, waist circumference, % OV/OB and %
OB were lower in the highest WG consumption group
compared to non-WG consumers. These findings do
not support the dietary mechanisms suggested [59],
therefore mechanisms other than effects on satiety
may need to be examined.
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The low intake of WG and small percentage of children
and adults in the U.S. meeting WG recommendations in-
dicates a need for attention to factors that affect selection
and intake of WG foods by consumers [23]. Information
about WG content could be made available on WG food
packages in response to reports that this information is
difficult to interpret [61]. For example, the ability to iden-
tify WG foods was identified as a problem in purchasing
WG foods for schools by food service managers [61]. A
standard definition of WG foods has also been suggested
as a means to enable health professionals and educators to
better promote increased intake [62].
Strengths of the current study include the use of 6 2-
year cycles (2001–02, 2003–04, 2004–06, 2007–08, 2009–
10, 2011–12) of NHANES data which increases the
number and types of foods included in the analysis. In
addition, these data were obtained from a large, nationally
representative sample. In terms of limitations, due to the
cross-sectional nature of the NHANES study design,
causal inferences cannot be made. The use of one day of
dietary recalls is also a potential limitation as it may not
reflect usual consumption; however, data from days 1 and
2 were used to determine the percentage of individuals
meeting TG and WG recommendations. Ounce equiva-
lent units for grain intake were used in the current study
instead of reporting intake in g dry weight/day as recently
suggested by Ross et al. [63]. However, because total and
whole grain intake recommendations based on the U.S.
Dietary Guidelines for Americans are made in oz eq [1],
TG and WG intake were expressed in the same meas-
ure to enable evaluation of intake with respect to rec-
ommendations. Also, in the USDA food patterns, which
are based on the Dietary Guidelines for Americans, one
oz eq of grains can be either 16 grams or 28.35 g of
grain, depending upon the food source [39]. Therefore
in this case, back converting oz eq to grams could not
be done in a meaningful way. Consistency in ap-
proaches to reporting WG consumption would allow
for more meaningful comparisons in WG intake be-
tween datasets and across global regions. In addition,
the current study reports a detailed description of total
WG intake across food categories, but not by specific
grain type. Based on the top food sources of WG
intake, one could infer that wheat (yeast breads, RTE
cereals), oats (RTE cereals, oatmeal), and corn (pop-
corn, RTE cereals) are the grain types most commonly
consumed, but a more definitive assessment is needed.
A recent study from the HELGA cohort in Scandinavia
did include WG intake by grain type, highlighting rye
and wheat as primary sources across Denmark, Sweden
and Norway [10]. This study utilized a FFQ which typ-
ically contains much fewer unique food items to review
and identify the primary grain type compared to the
variety of foods typically reported in a 24 h recall.
Conclusions
Over the past 12 years, WG consumption has modestly
increased in the US population, while TG intake has
slightly decreased in children but remained steady in
adults. Despite an increase in consumer interest and
availability of WG foods in the marketplace, less than
10 % of Americans meet daily dietary goals to consume
at least half of all grains as WG, while most continue to
meet daily recommendations for TG. Higher consump-
tion of WG can be seen as an indicator of a healthier
diet and lifestyle pattern, as WG intake was associated
with improved nutrient intake and weight measures in
children and adults. Nutrition policy, health professional
and food industry efforts should continue to highlight
the significant gap in WG consumption, and provide
actionable, convenient and affordable options to allow
consumers to more easily integrate WG choices into
daily eating habits.
Abbreviations
AMPM: automated multiple-pass method; BMI: body mass index; D: day;
FNDDS: Food and Nutrient Database for Dietary Studies; FPED: Food Patterns
Equivalents Database; MPED: My Pyramid Equivalents Database;
NCHS: National Center for Health Statistics; NCI: National Cancer Institute;
NHANES: National Health and Nutrition Examination Survey; OW/
OB: overweight/obese; oz eq: ounce equivalents; RTE: ready to eat; TG: total
grain; U.S.: United States; USDA: United States Department of Agriculture;
WC: waist circumference; WG: whole grain; WIC: women, infants and children
special supplemental program; Y: year.
Competing interests
Marla Reicks received an unrestricted gift from the General Mills Bell Institute
of Health and Nutrition during the manuscript preparation to support
research at the University of Minnesota.
Carolyn Gugger and Nandan Joshi are current employees and stockholders
of General Mills, Inc.
Ann Albertson was an employee of General Mills, Inc during the conception,
analysis and initial preparation of the manuscript. She is currently retired
from General Mills.
Non-financial competing interests.
General Mills, Inc is a global consumer foods company that manufactures and
sells products across a broad variety of food categories, including grain-based
foods. General Mills product portfolio includes ready-to-eat cereals, cereal bars,
baked goods, flour, and salty snacks that may contain whole grain.
Authors’ contributions
AA, MR, NJ, and CG participated in the design of the study. NJ performed
the statistical analysis. AA conceived of the study and AA, CG, and MR
participated in the coordination. AA, MR and CG drafted sections of the
manuscript. All authors read and approved the final manuscript.
Author details
1James Ford Bell Technical Center, General Mills Bell Institute of Health and
Nutrition, 9000 Plymouth Avenue North, Minneapolis, MN 55427, USA.
2Department of Food Science and Nutrition, University of Minnesota, 1334
Eckles Avenue, St. Paul, MN 55108, USA. 3General Mills India Pvt. Ltd,
601-Prudential, Hiranandani Business Park, Powai, Mumbai 400076, India.
Received: 24 September 2015 Accepted: 19 January 2016
References
1. U.S. Department of Agriculture, U.S. Department of Health and Human
Services. Dietary guidelines for americans. 7th ed. Washington, DC: U.S.
Government Printing Office; 2010.
Albertson et al. Nutrition Journal  (2016) 15:8 Page 12 of 14
2. Lillioja S, Neal AL, Tapsell L, Jacobs Jr DR. Whole grains, type 2 diabetes,
coronary heart disease, and hypertension: links to the aleurone preferred
over indigestible fiber. Biofactors. 2013;39:242–58.
3. Ye EA, Chacko SA, Chou EL, Kugizaki M, Liu S. Greater whole-grain intake is
associated with lower risk of type 2 diabetes, cardiovascular disease, and
weight gain. J Nutr. 2012;142:1304–13.
4. Cho SS, Qi L, Fahey Jr GC, Klurfeld DM. Consumption of cereal fiber, mixtures
of whole grain and bran, and whole grains and risk reduction in type 2
diabetes, obesity, and cardiovascular disease. Am J Clin Nutr. 2013;98:594–619.
5. Tang G, Wang D, Long J, Yang F, Si L. Meta-analysis of the association
between whole grain intake and coronary heart disease risk. Am J Cardiol.
2015;115:625–9.
6. Chanson-Rolle A, Meynier A, Aubin F, Lappi J, Poutanen K, Vinoy S, et al.
Systematic review and meta-analysis of human studies to support a
quantitative recommendation for whole grain intake in relation to type
2 diabetes. PLoS One. 2015;10(6), e0131377.
7. Seal CJ, Brownlee IA. Whole-grain foods and chronic disease: evidence from
epidemiological and intervention studies. Proc Nutr Soc. 2015;74:313–9.
8. Serra-Majem L, Bautista-Castaño I. Relationship between bread and obesity.
Br J Nutr. 2015;113 Suppl 2:S29–35.
9. Thielecke F, Jonnalagadda SS. Can whole grain help in weight management?
J Clin Gastroenterol. 2014;48 Suppl 1:S70–7.
10. Johnsen NF, Frederiksen K, Christensen J, Skeie G, Lund E, Landberg R, et al.
Whole-grain products and whole-grain types are associated with lower
all-cause and cause-specific mortality in the Scandinavian HELGA cohort.
Br J Nutr. 2015;114:608–23.
11. Ross AB. Whole grains beyond fibre: what can metabolomics tell us about
mechanisms? Proc Nutr Soc. 2015;101:903–7.
12. Rebello CJ, Greenway FL, Finley JW. Whole grains and pulse: a comparison
of the nutritional and health benefits. J Agric Food Chem. 2014;62:7029–49.
13. O’Neil CE, Zanovec M, Cho SS, Nicklas TA. Whole grain and fiber
consumption are associated with lower body weight measures in US adults:
National Health and Nutrition Examination Survey 1999–2004. Nutr Res.
2010;30:815–22.
14. Good CK, Holschuh N, Albertson AM, Eldridge A. Whole grain consumption
and body mass index in adult women: an analysis of NHANES 1999–2000
and the USDA Pyramid Servings Database. J Am Coll Nutr. 2008;27:80–7.
15. Hur IY, Reicks M. Relationship between whole-grain intake, chronic disease
risk indicators, and weight status among adolescents in the National
Health and Nutrition Examination Survey, 1999–2004. J Acad Nutr Diet.
2012;112:46–55.
16. Zanovec M, O’Neil CE, Cho SS, Kleinman RE, Nicklas TA. Relationship
between whole grain and fiber consumption and body weight measures
among 6- to 18-year-olds. J Pediatr. 2010;157:578–83.
17. O'Neil CE, Nicklas TA, Zanovec M, Cho SS, Kleinman R. Consumption of
whole grains is associated with improved diet quality and nutrient intake in
children and adolescents: the National Health and Nutrition Examination
Survey 1999–2004. Public Health Nutr. 2011;14:347–55.
18. O'Neil CE, Nicklas TA, Zanovec M, Cho S. Whole-grain consumption is
associated with diet quality and nutrient intake in adults: the National
Health and Nutrition Examination Survey, 1999–2004. J Am Diet Assoc.
2010;110:1461–8.
19. Mann KD, Pearce MS, McKevith B, Thielecke F, Seal CJ. Whole grain intake
and its association with intakes of other foods, nutrients and markers
of health in the National Diet and Nutrition Survey rolling programme
2008–11. Br J Nutr. 2015;113:1595–602.
20. U.S. Department of Agriculture, S. Department of Health and Human
Services. Scientific report of the 2015 dietary guidelines advisory committee.
2015. http://www.health.gov/dietaryguidelines/2015-scientific-report/.
21. Reicks M, Jonnalagadda S, Albertson AM, Joshi N. Total dietary fiber intakes
in the US population are related to whole grain consumption: results from
the National Health and Nutrition Examination Survey 2009 to 2010. Nutr
Res. 2014;34:226–34.
22. Council IFI. Food and health survey. 2015. http://www.foodinsight.org/sites/
default/files/2015-Food-and-Health-Survey-Full-Report.pdf[Accessed 9–11-15].
23. Schaffer-Lequart C, Lehmann U, Ross AB, Roger O, Eldridge AL, Ananta E,
et al. Whole grain in manufactured foods: current use, challenges and the
way forward. Crit Rev Food Sci Nutr. 2015. doi:10.1080/10408398.2013.781012.
24. Mintel Global New Products Database. http://www.gnpd.com [Accessed 11-20-14].
25. U.S. Department of Agriculture, Food and Nutrition Service. Part II 7 CFR
Part 246. Special Supplemental Nutrition Program for Women, Infants and
Children (WIC): Revisions in the WIC Food Packages; Final Rule. Vol. 79 No.
42 March 4, 2014.
26. Andreyeva T, Luedicke J, Middleton AE, Long MW, Schwartz MB. Positive
influence of the revised Special Supplemental Nutrition Program for
Women, Infants, and Children food packages on access to healthy foods.
J Acad Nutr Diet. 2012;112:850–8.
27. Rose D, O’Malley K, Dunaway LF, Bodor JN. The influence of the WIC food
package changes on the retail food environment in New Orleans. J Nutr
Educ Behav. 2014;46(3 Suppl):S38–44.
28. Cleveland LE, Moshfegh AJ, Albertson AM, Goldman JD. Dietary intake of
whole grains. J Am Coll Nutr. 2000;19(3 Suppl):331S–8.
29. McGill CR, Fulgoni 3rd VL, Devareddy L. Ten-year trends in fiber and whole
grain intakes and food sources for the United States population: National
Health and Nutrition Examination Survey 2001–2010. Nutrients. 2015;7:1119–30.
30. Centers for Disease Control and Prevention (CDCP), National Center for
Health Statistics (NCHS). National health and nutrition examination survey
data. Hyattsville: U.S. Department of Health and Human Services, Centers
for Disease Control and Prevention, 2001–2012; 2015. http://www.cdc.gov/
nchs/nhanes/about_nhanes.htm.
31. Moshfegh AJ, Rhodes DG, Baer DJ, Murayi T, Clemens JC, Rumpler WV, et al.
The US Department of Agriculture Automated Multiple-Pass Method reduces
bias in the collection of energy intakes. Am J Clin Nutr. 2008;88:324–32.
32. Centers for Disease Control and Prevention, Centers for Disease Control and
Prevention, National Center for Health Statistics, National Health and
Nutrition Examination Survey (NHANES). NHANES MEC in-person dietary
interviewers procedures manual 2011. 2012. http://www.cdc.gov/nchs/data/
nhanes/nhanes_11_12/Dietary_MEC_In-Person_Interviewers_Manual.pdf.
33. U.S. Department of Agriculture. USDA food and nutrient database for
dietary studies. Beltsville: U.S. Department of Agriculture, Agricultural
Research Service, Food Survey Research Group; 2008. http://www.ars.usda.
gov/News/docs.htm?docid=12068.
34. Friday JE, Bowman SA. MyPyramid Equivalents Database for USDA Survey
Food Codes, 1994–2002 Version 1.0. [Online]. Beltsville: USDA, Agricultural
Research Service, Beltsville Human Nutrition Research Center, Community
Nutrition Research Group; 2006. http://www.ars.usda.gov/SP2UserFiles/Place/
80400530/pdf/mped/mped1_doc.pdf.
35. Bowman SA, Friday JE, Moshfegh A. MyPyramid Equivalents Database, 2.0
for USDA Survey Foods, 2003–2004, Food surveys research group. Beltsville:
Beltsville Human Nutrition Research Center, Agricultural Research Service, U.
S. Department of Agriculture; 2008. http://www.ars.usda.gov/SP2UserFiles/
Place/12355000/pdf/mped/mped2_doc.pdf#TitlePage.
36. Bowman SA, Clemens JC, Friday JE, Thoerig RC, Moshfegh AJ. Food Patterns
Equivalents Database 2005–06: Methodology and User Guide [Online].
Beltsville Human Nutrition Research Center, Agricultural Research Service, U.
S. Department of Agriculture, Beltsville, Maryland: Food Surveys Research
Group; 2014. http://www.ars.usda.gov/SP2UserFiles/Place/80400530/pdf/
fped/FPED_0506.pdf.
37. Bowman SA, Clemens JC, Friday JE, Thoerig RC, Shimizu M, Barrows BR,
et al. Food Patterns Equivalents Database 2007–08: Methodology and User
Guide [Online], Food surveys research group. Beltsville: Food Surveys
Research Group, Beltsville Human Nutrition Research Center, Agricultural
Research Service, U.S. Department of Agriculture; 2013. http://www.ars.usda.
gov/SP2UserFiles/Place/80400530/pdf/fped/FPED_0708.pdf.
38. Bowman SA, Clemens JC, Thoerig RC, Friday JE, Shimizu M, Moshfegh AJ.
Food Patterns Equivalents Database 2009–10: Methodology and User Guide
[Online]. Beltsville: Food Surveys Research Group, Beltsville Human Nutrition
Research Center, Agricultural Research Service, U.S. Department of
Agriculture; 2013. http://www.ars.usda.gov/SP2UserFiles/Place/80400530/
pdf/fped/FPED_0910.pdf.
39. Bowman SA, Clemens JC, Friday JE, Thoerig RC, Moshfegh AJ. Food Patterns
Equivalents Database 2011–12: Methodology and User Guide [Online]. Beltsville:
Food Surveys Research Group, Beltsville Human Nutrition Research Center,
Agricultural Research Service, U.S. Department of Agriculture; 2014. http://www.
ars.usda.gov/SP2UserFiles/Place/80400530/pdf/fped/FPED_1112.pdf.
40. Dodd KW, Guenther PM, Freedman LS, Subar AF, Kipnis V, Midthune D, et al.
Statistical methods for estimating usual intake of nutrients and foods: a
review of the theory. J Am Diet Assoc. 2006;106:1640–50.
41. Centers for Disease Control and Prevention, National Center for Health
Statistics. National Health and Nutrition Examination Survey (NHANES).
Anthropometry Procedures Manual. http://www.cdc.gov/nchs/data/nhanes/
nhanes_11_12/Anthropometry_Procedures_Manual.pdf.
Albertson et al. Nutrition Journal  (2016) 15:8 Page 13 of 14
42. Center for Disease Control and Prevention. Defining overweight and obesity.
Division of Nutrition, Physical Activity, and Obesity, National Center for Chronic
Disease Prevention and Health Promotion. Available at http://www.cdc.gov/
obesity/adult/defining.html
43. Center for Disease Control and Prevention. Basics about Childhood Obesity.
Division of Nutrition, Physical Activity, and Obesity, National Center for
Chronic Disease Prevention and Health Promotion. Available at http://
www.cdc.gov/obesity/childhood/basics.html
44. Bellisle F, Hebel P, Colin J, Reye B, Hopkins S. Consumption of whole grains
in French children, adolescents and adults. Br J Nutr. 2014;112:1674–84.
45. Alexy U, Zorn C, Kersting M. Whole grain in children’s diet: intake, food
sources and trends. Eur J Clin Nutr. 2010;64:745–51.
46. Devlin NF, McNulty BA, Gibney MJ, Thielecke F, Smith H, Nugent AP. Whole grain
intakes in the diets of Irish children and teenagers. Br J Nutr. 2013;110:354–62.
47. Mann KD, Pearce MS, McKevith B, Thielecke F, Seal CJ. Low whole grain
intake in the UK: results from the National Diet and Nutrition Survey rolling
programme 2008–11. Br J Nutr. 2015;113:1643–51.
48. Mancino L, Leibtag E. Getting consumers to eat more whole-grains: The role of
policy, information, and food manufacturers. Food Policy. 2008;33:489–96.
49. Yaktine AL, Murphy SP. Aligning nutrition assistance programs with the
Dietary Guidelines for Americans. Nutr Rev. 2013;71:622–30.
50. United States Department of Agriculture. Food and Nutrition Service WIC
Program. National Level Annual Summary FY 1974–2013. http://www.fns.
usda.gov/pd/wic-program. Accessed 7-30-15.
51. United States Department of Agriculture. Food and Nutrition Service. Child
Nutrition Tables. National Level Annual Summary Tables: FY 1969–2013.
http://www.fns.usda.gov/pd/child-nutrition-tables Accessed 7-30-15.
52. Lin BH, Yen ST. The U.S. grain consumption landscape: who eats grain, in
what form, where and how much? ERR-50. U.S. Dept. of Agriculture, Econ.
Res. Serv. November 2007. http://www.ers.usda.gov/publications/err-
economic-research- report/err50.aspx Accessed 11-28-2014.
53. Affenito SG, Thompson D, Dorazio A, Albertson AM, Loew A, Holschuh NM.
Ready-to-eat cereal consumption and the School Breakfast Program:
relationship to nutrient intake and weight. J Sch Health. 2013;83:28–35.
54. Iannotti RJ, Wang J. Trends in physical activity, sedentary behavior, diet,
and BMI among US adolescents, 2001–2009. Pediatrics. 2013;132:606–14.
55. Slining MM, Mathias KC, Popkin BM. Trends in food and beverage
sources among US children and adolescents: 1989–2010. J Acad Nutr
Diet. 2013;113:1683–94.
56. Keast DR, Rosen RA, Arndt EA, Marquart LF. Dietary modeling shows that
substitution of whole-grain for refined-grain ingredients of foods commonly
consumed by US children and teens can increase intake of whole grains.
J Am Diet Assoc. 2011;111:1322–8.
57. Piernas C, Popkin BM. Trends in snacking among US children. Health Aff.
2010;29:398–404.
58. Larson N, Story M. A review of snacking patterns among children and
adolescents: what are the implications of snacking for weight status?
Child Obes. 2013;9:104–15.
59. Giacco R, Della Pepa G, Luongo D, Riccardi G. Whole grain intake in relation
to body weight: from epidemiological evidence to clinical trials. Nutr Metab
Cardiovasc Dis. 2011;21:901–8.
60. Hajihashemi P, Azadbakht L, Hashemipor M, Kelishadi R, Esmaillzadeh A.
Whole-grain intake favorably affects markers of systemic inflammation in
obese children: a randomized controlled crossover clinical trial. Mol Nutr
Food Res. 2014;58:1301–8.
61. Chu YL, Orsted M, Marquart L, Reicks M. School foodservice personnel’s
struggle with using labels to identify whole-grain foods. J Nutr Educ Behav.
2012;44:76–84.
62. Ferruzzi MG, Jonnalagadda SS, Liu S, Marquart L, McKeown N, Reicks M,
et al. Developing a standard definition of whole-grain foods for dietary
recommendations: summary report of multidisciplinary expert roundtable
discussion. Adv Nutr. 2014;5:164–76.
63. Ross AB, Kristensen M, Seal CJ, Jacques P, McKeown NM. Recommendations
for reporting whole-grain intake in observational and intervention studies.
Am J Clin Nutr. 2015;101:903–7.
•  We accept pre-submission inquiries 
•  Our selector tool helps you to find the most relevant journal
•  We provide round the clock customer support 
•  Convenient online submission
•  Thorough peer review
•  Inclusion in PubMed and all major indexing services 
•  Maximum visibility for your research
Submit your manuscript at
www.biomedcentral.com/submit
Submit your next manuscript to BioMed Central 
and we will help you at every step:
Albertson et al. Nutrition Journal  (2016) 15:8 Page 14 of 14
